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BREAKFAST

Your choice of: house berry jam, orange marmalade, gianduja – think nutella (N), vegemite

Peach, mango & coconut yoghurt smoothie, fresh berries, toasted coconut,

hazelnut & cranberry granola

Housemade brioche, banana, salted caramel sauce, mascarpone

Smoothie bowl   N GFO PB 24

French toast  24

House-baked cornetto with gianduja - think nutella, prosciutto, fontina cheese,

soft-boiled egg, fresh fruit

Free-range eggs your way, short cut bacon, English-style sausage, slow-roasted tomato,

hash brown, baked cannellini beans, sourdough toast

Sourdough toast, poached eggs, olive oil–dressed tomatoes, ricotta salata, oregano

Sourdough toast, leg ham, baby spinach, poached eggs, burnt butter hollandaise

Free-range eggs your way on sourdough toast

Add-ons
Short cut bacon 6 | English-style pork sausage 7 | Sautéed spinach 4 | Buttered baby mushrooms 5|

Smashed avocado 5 | Baked cannellini beans 4 | Hash browns (2) 4 | Slow-roasted tomato 4

Sourdough toast GFO PBO 12

Continental plate N 28

Fully cooked breakfast  GFO 32

Smashed avocado  GFO PBO 26

Eggs benedict GFO 28

Eggs on toast GFO 16

Cappuccino | Latte | Flat White 5.5

Long Black | Macchiato 5.0

Hyphen coffee

Mocha 6.0

Hot Chocolate | Chai Latte | Matcha Latte 5.5

Latte over ice| Long black over ice | Chai Latte over ice | Matcha over ice 5.5

Straight OJ | Green Power | Cloudy Apple

Emma & Toms juice 250ml 6.0

BEVERAGES

English breakfast | Peppermint | Green | Chai

 Zoetic tea 5.5

Milk options: Soy | Almond | Oat | Lactose free
0.5

Extras

Vanilla | Caramel | Hazelnut syrup

Extra shot

A 15% surcharge will apply on all observed Public Holidays

We are a cashless venue. Card payment and room charge accepted.
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